
Cucumber gazpacho, pickled cucumber, crème fraîche √ £5.30
Gaspacho de concombres

Guinea fowl rillettes, pickled vegetables  £7.50
Rillettes de pintade

Steak tartare    £9.70
Hand minced Cornish fillet steak, egg yolk, capers, shallots, 
gherkins, Dijon mustard and Tabasco

Crispy goat’s cheese parcel, french beans, tomato chutney √  £8.50
Bourse de chèvre

Maman blanc’s miscellany of salads √ £7.50
Carrot vinaigrette, celeriac remoulade, cherry tomatoes, 
cucumber crème fraîche, radishes and soused vegetables

Grilled soused cornish mackerel fillet, fennel salad  £7.80
Filet de maqereaux au fenouil

Fresh goat’s curd with herbs and lemon zest √ £8.20
Chèvre frais aux herbes 

Hot smoked loch duart salmon, 
pickled cucumber, horseradish cream    £9.20
Saumon fumé à chaud  

Burgundian snails in garlic herb butter    £8.60
Escargots à la Bourguignonne

Avocado, tomato and greek yoghurt salad √ £6.40  
Tian d’avocat

HORS D’OEUVRES  / Starters

The JB logo denotes our ‘Jeune Blanc’ range of dishes available as half portions at half price, suitable for 8-12 year old children.

Slow braised lamb shoulder with olives £19.70
Navarin d’agneau 

Beef stroganoff, pilaf rice  JB £13.20
Bœuf Stroganoff 

Olive stuffed chicken, green beans, roast tomato sauce  £16.10
Poulet Provençale

Toulouse sausages, onion gravy, smooth mash JB £10.70
Saucisse de Toulouse, pomme purée

Pan fried lamb’s liver, spring greens, smooth mash  £13.50 
Foie d’agneau, beurre Montpellier

North atlantic cod fillet, prawn potatoes £17.80
  
Cabillaud, pomme crevettes

Grilled loch duart salmon fillet, 
tomato hollandaise, french fries JB £12.40 
Saumon grillé, hollandaise au tomate, frites

Grilled squid and courgettes, roquette and parmesan salad  £17.80
Calamars grillés

Grilled soused cornish mackerel fillet, fennel salad  £10.70
Filet de maqereaux au fenouil

Dressed brixham crab and french fries   £14.60
Crabe dressé à l’Anglaise, frites

Grilled king scallop skewer, 
spring onion crushed potatoes   £19.20
Brochette de St Jacques grillées

Priest strangler pasta, parsley and walnut pistou √ JB  £10.30
Pâtes au Pistou

Avocado, tomato and greek yoghurt salad √ £10.30
Tian d’avocat

PLATS CUISINES  / Main Courses

french fries  /  minted new potatoes  /  smooth mash £3.30

buttered chantenay carrots   £3.30

spring cabbage  /  french beans   £3.30

green or mixed salad   £3.30

roquette and parmesan salad   £4.10

maman blanc’s miscellany of salads  £7.50

LÉGUMES ET SALADES / Side Orders

Stone baked baguette with saffron garlic mayonnaise, 
olive paste tapenade, virgin olive oil and balsamic vinegar £3.20

Rose harissa olives  £1.70

APÉRITIFS  / Appetisers

Guinea fowl rillettes, milano salami, seared mackerel, 
apple and pear chutney, cucumber crème fraîche, 
carrot vinaigrette, celeriac remoulade   £11.90
(shared starter for two or main course for one)             

PLATEAU VARIÉ  / Selection Board 

All our meat is free range and sourced from individually selected farms across Cornwall.
Our steaks are served with french fries. New potatoes, mash or salad may be substituted for french fries.
          

          
Steak tartare    £20.00
Hand minced fillet steak, egg yolk, capers, shallots, gherkins, 
Dijon mustard and Tabasco

Sirloin steak  8oz £20.00  10oz £25.40
 
Entrecôte de bœuf

Fillet steak  8oz £28.10
Filet de bœuf

Rump steak    90z £18.90
Romstek de bœuf

Chateaubriand for two  £56.20
Chateaubriand

Add sauce; béarnaise, roquefort or pepper   £1.60

LES STEAKS  / Steaks

√ suitable for vegetarians. special gluten free and dairy free menus are available. some of our dishes contain nuts or nut derivatives.  
0ur menu descriptions do not list all ingredients. if you have any concerns about the presence of allergens, please speak to a member of staff.

All major credit cards are accepted. VAT is included at the prevailing rate. A discretionary service charge of 10% applies to parties of six or more – thank you.

www.brasserieblanc.com

SUMMER MENU

Our à la carte menu changes with every season. We hope you enjoy our summer dishes using the very best seasonal ingredients sourced and prepared with care. 

“I am often asked what a 
Brasserie Blanc really is. 
Well, if Le Manoir aux 

 Quat’Saisons is a delicate 
waltz then the Brasseries 

are the Can Can!”


